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Bougehkeeping as a Profesgion
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T IS rarely that any one's abstract ideals are so perfectly ma-
terialized as the ideas of The Tribune Institute are visualized
in Mre. Read’s “servantiess”™ home. We are giving the story

all the space there is, because, both in letter and spirit, it illustrates
a home from which brains and approved household appliances
have banished drudgery.
l This faith and practice is the rock on which the work of The
Trbune Institute is founded. The introduction of machinery has
revolutionized national condilions more ithan once in the world’s
| history. It can rev olutionize the life of the home if you give it a
chance. Every houscholder, of course, must adapt these ideas to

her own
Will vou let The Tribune Institute help you to solve your

seities.

1
necads un\i nece

persona! problem and attain a home like this one? We are here
for just that purpose

| Director of The Tribune Institute.

By EDNA MARY COLMAN.
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By VIRGINIA CARTER LEE

1 o Tt hopsehold | R ve from the fire, mix in one eup- | hands<:
O res uw w ering in  ful of grated bread erumbs, a little pep- “You see, I simply had to huve a du-
: ’ . thae Yshars" Yet,  per 1t a few drops of Worces- | pliente pair of arms, and these an elee-
. - 4 .3 ershir aure & frient thiek cream | trie motor supplies
¢ r y ¥ M vell, nge in but- “How did you come to know how
m tered scullop shells, cov e tops with | to plan &ll of this?" she was asked.
hoy o rashed crackay crumbs, dot with hits : )
" F ished cracker crumbs, dot with b What Constitutes Efficiency,
- ~ herause, as | of hutter and nee a hot oven until
the eati™t 1 othered well browned and the sauce bubbles “EfMciency in housekeeping, as in any
v PRRP s eer- through the erumbs. Serve with brown other business, depends on training and
tadr - " bread =andwiche equipment,” she replied, “I was trained !
’ if one how, to Devilled }L'E Salad. as 1 grew up, and have always studied
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e : - ;| A8 to make it adeptable for any ..ml
e h salad plate o bed of gshreddel
a tablec : y of service that may be required of it
lott Iay over this two slices of =
? M o [EA - rra in --n tha markel nov
" : ehilied, peeled tomato; on the tomato |n ulul e for operating all
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The Kitchen Is So Arranged That Stove
Sink, Shelves and Cupboards for
Dishes Are All Close Together anu
Convenient to the Dining Room,

| the luncheon and we do the things she
| wants to d That is my of both

o idea
of us getting at the proper unders

Ving of ench other's rights s

! Mr. and Mrs. Read have recently
| built & eharming house in which Mrs
'Rmi= many original ideas for domes-
tie comfort and simplified servica find
:f“:-"l""“" on, After much investigation
I:m-‘ long study she has evoly

for the management of

1 ment which in a great measure 18
possible to every woman who has a
house ta cara for. Res * the need
for efficiency and the importance of
conserving her own energy, sha has
called eleetricity and mechanienl skill
to her sid. and installed them in her
beautiful home =s the servantas who
do her hidding, thereby redueing the
daily houzework €o materially that she
has ahundant time at her disposal for

all of the social engagements and out-

door pleasures that appeal to her.
The greatest beruty of her achieve-

ment lies in her attitude toward her

¢ w of the faect
that f r ] been hand
capped by ju
she €5 of her cos f
housework, her sewing, |
hey ohile, digs in her gay nd
wit} e radiates hoi WA
ness and (-]’" mism
Instend of simply giving up active
participation in '-"'n.r'- until tt I
juries had completely henled, as most
women would have done, this plueky
little woman ecalmly remars in ex-
ning the reason for m of her
nigue arrangements that ave her

W&W e

Showing How the Dish Warming Oven
Is Built Into the Steam Radiator,
Dishes on Tea Wagon for
Washing. Faucet
Prevents Chipping.

Ready

Goose-Neck

Flectric lights make safe and sanitary
every stair turning and every closet

recess. All drawers run on rollers and
# every knab, hinge and screw has =&
place and a purpose. Radiators are

trays have
a

table leaves and
cupboard grooves, Eneh
speci sat for its particulur =et of

ineloeed:

flanr ha=

al el

¢leanine materials, so that there iz no
earrying things up and down Two
loxets for the elothing of euch mem-

B S

Tea Wagon Service in Dining Room.

Glassed-Tn Compartment Keeps Dishes %
Hat, Bow! of Cracked lce for Cold, .
4
tention to the ‘hows’ of do :
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A t various mechanical deviees
wi ot stulled are the “hows,” 2
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I } arranged
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It Is Little Miss Read’s Turn to Serve
Luncheon. Food Kept Hot Under
Glass Bells,
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| ber of the family make it possible to
| keep the oceasionally worn garments
| separnte from those dnily use. In
| tha big linen room, lighted both by

an inner cup-
used arti-

i akylight and electricity,
| boarg keeps the infrequently

cles apart from those that rotate in
| Hse throughout the month, so that
nothing hns a chance to lie unused,
| to become yellowed or dusty

Buying In Large Quantities.

That |

Sbe K eeps House Perjéftly with Electricity and Labor
Saving Devices in Place of

Servants.

Mes, Read denies that (o buy
things in large quantities s net
feasible to the woman who lives in
the apartment or small house, “It
fs all A matter of conservation of
space and service,” she protested.
“Any woman could get away from
the last minute race to the corner
grocery if she planned right.”

Tha chief marvel of her kitchen is
tha aplendid fireless cooking gas range
mude especially for her. This is pro-
vided with insulated oven linings, spe-
cial hot plates, and
hooda which retain the hent
lifetime. Five minut an
makes sufficient heat to cook anything
when

insulated circular
and Iaat

use of
thant requires an hour's enoking;
longer eooking ia required, the bu
nre relighted for
There are two ovens an
that bread and pastry
cooked in the oven

°ors
five minutes or less.
4 a broiler, so

necid not bhe

used for meats.
utes' use of the gas is sufficient in the
beginning. For the last half hour of
cooking the g ghted for from
five to ten m For bread only six
minutes Immediately fol-
breakfast the mests, tables
day

as 13 T'f‘|:

lowing vege
or special desserts for the
pured and those nee long eooking
in the fireless ¢« r. Th
dishes are all washed up together, in
cluding those from di the
beenuse Mrs. Read allows
Lirenk

are pre-

put o the

iner

her

befors,
dishwashing to upon
eveniIngs.

The Mechanical Waitress.
with a
eare of the
..n::-i upon

couries

constructed
tak

room

A tea wagon,
glass compartment,
in the di
s entire thre
dinner, breakfast incheon are
glass bells and howl of hot
the glass compartment keop

e

service
the

tht
of

plaeed,

or Ve

or

water 1ir

ing the hot dishes at the right tem

ture, and by the same plan a howl of
eracked ice keeps the ices, etc., just as®
they should be served. Later,

to have an aluminum box arrangement

this is

which will permit of both hot and ecold
1gs being carried in com-
nent.

the same

As onch course is finished a
pa eed gnd the silver and d hes
ire placed upon it, th
lower shelf of the tea wag

& nee of t hosts
ting up and leaving » table is ¢
ated. Dinner for hall a dozen gu

nuy be served in this mann

| perfect case,

1 ] f
he!f a dozen ww-r-
some one to serve,
System Kules.
After the breakfast things are fin-
ished and the meals for the day started

pre are more than
Mre. Read hass

Mrs. Read does light dusting. This I8
-.'r;:-‘- right straight th r-.'-h the house
and the bathrooms wiped up, which,

with the bed making, lnxeo sltogether
but two hours da her time.
Wednesday m--r'-'-f- the dusting is
omitted 1d the extra hour spent in the
kitehen making up cakes, pies and gelg
s for the week., Cukes for three
are often made at once and keep
beautifully moist in the cake box, if
fresh yeast bread is placed

a piece of

it 1s ecasier to

Read aays th
and that in

than teo refor

form
nousework the greates! success comes
from completing one thing before tak-

d one eon-

ing up ur(-'lur line, pre

centrates upon it. So s ts all the
way through the house instead l)f‘d_uﬂ-
finishing up one room &t a time, ith
her plan the dinner requires never
mare than fifteen minutes in the after-
noon, and the dish wa 2 never s

tax. There is no scor or burned

[ { uI and ro blackened pots and pans
For a twelve-pound turkey ten min- 1 i

up

es her hest silver and eut glass

prettiest china and glass every
utensils of the best

lers the best economy,

outlay should equip

1'-! hnr
day. .\[lmm um

el and get good re-
ransformed the

ing room

, 1t whlch she

and casserole dishes
yeen brought to a boil
The steam that is

nishes the cooking.
a metal box or oven
ith two shelves
fita right over
The entire
taken up ready for the
here until wanted.
1l is §1.80 per month,
ed for Iu!hlﬂ‘

rad

ator

hide their short
R -.1-L pointing to
! “| have no

¢y women
Al

d “All waste is

i '\‘I-“I"” or in bherry
I.I'i-‘r W |I

£ orking out a

4 do the cooking
sework,” concluded

) be the part-
marries, knowing
his substance,
and strength,
to get all of
House-
service In
insurin
best, an
it when

about

It Has Been My Expcrz:ence

HE “experiences”
pick and choose very carefully in
from overfluwing its boundaries,

T

are pouring in so thick and fast that we are obliged to

arder to prevent this little department
Many of the suggestions sent in hy

housewives, while valuable in themselves, are matters of common know ledge. It

will help us

jtems as have come [rom your own per«mul experience,

one of these that is printed.

My cook keeps & tablespoon on the
shelf above the rang: and uses this
for all of her tasting. She will pour
a little soup or a hit of into

one end of it from the W

which she is stirrlng the soup or cus
tard, and then she tastes it at her
leisure, After the cooking is done tne

her dishes
tasting di
they

% t ia washed with the ot
\f'or seeing careless cooks

rectly from the spoon with 1 which

wera stirring food and replacing it
without washing, or over-careful ones
taking the spoon out half a dozen

times for tasting and euch time msak-
ing a special trip to the sink to wash
le enough

it, this scheme seems sonsil
ta recommend itself to every one who
cooks, whether it he mistress or maid
J. H., Ithaca, N. Y.
In hot weather fresi can be

kept very nicely for one or twn Weeks

Mrs. Read buys all of her staples by simply immersing it in sour but-
| yearly. Each Octoher she buys her termilk and plac it in a cool cellar
barrels of flour potatoes, her [t is unnecessary to remove either
ides of hueon ed go and  hone or fat. Rinse well before using
groceries, which sl ts for [f sliced ham dries vut enough to be
ird less by whold rates.  some hard and tough put it
. s the winter she res to market | jar in a dish holding enough butter-
Bl e R A R N LT S RSN R RO A A * B She has & northern, | mijk to cover. When used it he
bricked-in, cem floored, found fresh and tender—F. W. S,
Mrs. Read's Fireless Cooking Gas Range Was Built Specially for Her. Insu- iron grated chamber in w she sus-  wow York
lated Circular Hoods and Oven Linings Greatly Reduce Gas Consumption. pends her sides of beef, quarters of i | g
L S __|lamb, turkeys, chickens, ete,, where they If you wish to mske pewter hright
k rel i RS il ot fa e B
The nlan arranpement of the | sume idea js earried out, and all of the ;T:I‘ .-:‘:'! T “_1,. e PSS nioil ik (,.: :\ur:',irr F.: l‘:: ::-.r-: wh .-hr.n ‘:';n‘fl
houss, of course, have much to do with washstands, tables, drain boards, being nlways quantity of potash has been dissolved
the case with which it was and ng stands are made 5 A lump the size of a hickory nut to
and spar \Mrs. Read a high wigh to prevent the slightest = '
! : ; Norid abik h quart of water in the proper pro-
Lire - 7 T ey £l b T lce un tion. When you take the pieces
) b =5 ' Ewrs elrht.} washed by the basket of thirty i out, rub them earefully with a cork
TEPIRCes, ¥ With the sinks snd tables extea | which comes much ceneaper dipped in oil, then polish with a
logs repose, all ready for lighting long legs were suppl and for the | bought in small quantities. She w chamois skin and whiting. Sand is
A Japanese Refinement. other furnishines, wiere this was not | three or four heads at a time, puts| not recommended, but it is often used
All of her ¢} o ornaments take | posaible, substantial bloeks of wood | them in n ca nel bug and in ! When once your pewter ig bright and
R month's tusr At | raise them to the required height the refrigorator to bl 1 until wa well eleaned you ean keep it that way |
the 1 of that The kitchen floor Is of a eomposition Lost summer she put up two hur “"l by frequent applications of ot water
giving 1 f in whieh ¢ forms n part, making #nd sixty quarts of vegetables alone,' gnd soap., There has been a vevival of
prevents so I it easy to the feet. There are no crev- | 1o say not preserves, jellies and | jnterest in pewtor, and it is being ex-
lence nt iees, mouldings, sills or dirt hiding fruits, t vely used in country houses inl
daily dust pluces, the tiled walls merging inte| Through th old-fashioned New | place of silver.—Mrs. J, 1. 0'C., Wash-
hogany, her flc the floor l.'.i..,u'('llul\ in rounded join-| England fore edness in laying in | ipgton,
colored and of ings supplies she is never embarrassed nor —_— |
| dust and tracks least readily Hoth kitehen and lsundry are pro-|in the least di he hordes To singe a chicken pour a little aleo.
In her serving room, opening off her vided with huge copper vent ...'nrs.;"f visitors tha g her home. Dur- hol in & soup plate and light. Hold the
| dining room, every imnginable eontriv- | guioh earry off all steam, odor and | i1 ; trom | chicken or parts of chicken to be
ance for conveniend ¢ been built in | year. Al windows are screened to thcl' st | singed over the flume. When firished
e p] . n the most handy location. |, f I in proper conjune-'ef - v the aleshol burn out. Do nat try |
§o also in the kitehen and laundry the | nun nul.h dUoka L0 sccura muhuu. luncl.wu.. uluu.u or the week uud. | to guv it out, This is more sanitary

and increase yvour profits if you will aveid these and send us onl

We pay $1 for eac

than the old way of

W., Maspeth, L. L

1 to wash willow furniture
and hl('[\ it from turning \vl'nw take &
course brush dipped in salt water and
serub it well
Mrs

. G. C, 8, New York.
vare, perhaps, that
fine and added to
is boiling
miprovement in flaver.
Mrs. G 8., New York.

while it

found that iron rust stains

have
cun be removed without injury te the

fubric by putting the picee into sweat
milk and leaving it there until the milk
is sour. The acid in the milk will ree
move the iron rust. Rinse thoroughly,
Mrs. G. (. 8§, New York,

I found one t blood stuins
from a pricked f r eould be removed
R W At covering the spot

raw sturch and leaving it
until i After o few
hours | s gdp..l -’T the starch with &

v dried.

knife and found that the stain had dis-
ed n the «tarch hud left n®
E. S, New York.

palnt en our house was faded,
howed the white lead that

The
and
had been mixed in to lighten the brown.

also

So it was painted with linseed oil, the
the palnt looked like
iinter snid it would pre-

back,

pe

color came
new and the

serve the boards like another coat of
paint, It cer y cost much less, and
could be ap by an inexperienced
man.—C. B., Florida,

To keep a fire when it is low, and I
want to leave the house for two or
three hours, 1 put on just a little coal
when [ cannot wait for a lot to burn

up and shake a handful of commen
table salt over the coal. This works
very satisfactorily.—C, B, Florida.

The finest preparation for taking the
fire out of sunburn is made by taking
one ounce of quince seed, put it in one
pint of boiling water and let it stand
on the back of the stove ull day,
stirring occasionally. The next meorn-
ing strain it, and when ¢old add twe
ounces ench of glycerine, rose water
and aleohol. A little perfume may be
added 1f desired. This from an
old Indian woman, and | slways Lu-»

& en bandat, ”u Flonida
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